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"OHTSNING 


Plenty  of  soap  "but  little  or  no  bleach  is  the  rule  in 


laundering  sheets  and  other  household  textiJ.es.     Filing  too  many  sheets  on 
a  shelf  makes  sheets  wear  at  the  folds.     So  does  ironing  in  the  folds.  As 
on  all  fabrics,   the  less  ironing  the  better,  and  never  an  extremely  hot  iron. 
Hough  spots  on  beds  or  springs  often  snag  sheets. 


browned  butter  gives  quite  a  different  flavor.     A  little  Dnion  juice  improves 
greens  for  many  persons,  or  a  tablespoonful  of  chopped  onion,  cooked  tender 
in  one  or  two  tablespoons  of  butter  and  then  mixed  with  the  dish  of  chopped 
greens.     Bacon,  fried  crisp  and  broken  into  small  pieces,   sprinkled  over  the 
top  is  another  favorite  seasoning  for  greens,  especially  if  some  of  the 
bacon  fat  is  poured  over  the  dish,  too.     A  mixture  of  olive  oil,   salt  and 
vinegar  or  lemon  juice,  with  a  little  added  celery  seed  or  celery  salt  is 
another  idea. 


a  small  one  for  children  and  a  higher  one  for  adults,  both  reached  from  the 
side.     This  is  more  convenient  than  a  deep    .jo^et  under  the  stairs  with  an 
end  door. 


are  good  sources  of  phosphorus  in  the  diet,  needed  for  good  bones  and  teeth 

in  addition  to  calcium. 
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There's  nothing  new  about  seasoning 


greens  with  butter,  but 


Space  under  the  stairs  can  be  divided  into  two  coat  closets, 


Lean  meat  and  fish,  eggs,  milk,  whole  grains,  beans  and  peas 


(si- 


lortenjng, ) 
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Native  flagstones  make  charming  garden  and  entrance  walks 
and  often  may  be  had  for  the  trouble  of  hauling  from  nearby  stone  quarries 
or  field  outcroppings .     Sometimes  bright-flowered  low-growing  plants  like 
portulaca  or  thyme  are  planted  between  the  stones. 


Jelly  that  tastes  like  honey  but  cuts  with  the  delicate 
texture  of  fruit  jellies  can  be  made  as  follows:     Heat  1  cup  of  honey  and 
%  cup  of  water  to  boiling,   stirring  constantly.     Add  l/.8  cup  of  liquid 
fruit  pectin  and  heat  just  to  boiling. 
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